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§317.400 Exemption from nutrition labeling.

(a) * * *

(1) Food products produced by small busi-
nesses, other than the major cuts of single-
ingredient, raw meat products identified in
§317.344 produced by small businesses, pro-
vided that the labels for these products bear
no nutrition claims or nutrition informa-
tion, and ground or chopped products de-
scribed in §317.301 produced by small busi-
nesses that bear a statement of the lean per-
centage and fat percentage on the label or in
labeling in accordance with §317.362(f), pro-
vided that labels or labeling for these prod-
ucts bear no other nutrition claims or nutri-
tion information,

* * * * *

(7) * % %
(iii) Products that are ground or chopped
at an individual customer’s request.

* * * * *

PART 318—ENTRY INTO OFFICIAL
ESTABLISHMENTS; REINSPECTION
ﬁg% PREPARATION OF PROD-

Subpart A—General

Sec.

318.1 Products and other articles entering
official establishments.

318.2 Reinspection, retention, and disposal
of meat and poultry products at official
establishments.

318.3 Designation of places of receipt of
products and other articles for reinspec-
tion.

318.4 Preparation of products to be offi-
cially supervised; responsibilities of offi-
cial establishments; plant operated qual-
ity control.

318.5 Requirements concerning procedures.

318.6 Requirements concerning ingredients
and other articles used in preparation of
products.

318.8 Preservatives and other substances
permitted in product for export only;
handling; such product not to be used for
domestic food purposes.

318.9 Samples of products, water, dyes,
chemicals, etc., to be taken for examina-
tion.

318.10 Prescribed treatment of pork and
products containing pork to destroy
trichinae.

318.11 [Reserved]

318.12 Manufacture of dog food or similar
uninspected article at official establish-
ments.

318.13 Mixtures containing product but not
amendable to the Act.

§318.1

318.14 Adulteration of product by polluted
water; procedure for handling.

318.15 Tagging chemicals, preservatives, ce-
reals, spices, etc., “U.S. retained.”

318.16 Pesticide chemicals and other resi-
dues in products.

318.17 Requirements for the production of
cooked beef, roast beef, and cooked
corned beef products.

318.18 Handling of certain material for me-
chanical processing.

318.19 Compliance procedure for cured pork
products.

318.20 Use of animal drugs.

318.21 [Reserved]

318.22 Determination of added water in
cooked sausages.

318.23 Heat-processing and stabilization re-
quirements for uncured meat patties.
318.24 Product prepared using advanced
meat/bone separation machinery; process

control.

Subparts B-F [Reserved]

Subpart G—Canning and Canned
Products

318.300 Definitions.

318.301 Containers and closures.

318.302 Thermal processing.

318.303 Critical factors and the application
of the process schedule.

318.304 Operations in the thermal processing
area.

318.305 Equipment and procedures for heat
processing systems.

318.306 Processing and production records.

318.307 Record review and maintenance.

318.308 Deviations in processing.

318.309 Finished product inspection.

318.310 Personnel and training.

318.311 Recall procedure.

AUTHORITY: 7 U.S.C. 138f, 450, 1901-1906; 21
U.S8.C. 601-695; 7 CFR 2.18, 2.53.

Subpart A—General

SOURCE: 35 FR 15586, Oct. 3, 1970, unless
otherwise noted.

§318.1 Products and other articles en-
tering official establishments.

(a) Except as otherwise provided in
paragraphs (g) and (h) of this section or
§318.12, no product shall be brought
into an official establishment unless it
has been prepared only in an official es-
tablishment and previously inspected
and passed by a Program employee,
and is identified by an official inspec-
tion legend as so inspected and passed.

241



		Superintendent of Documents
	2014-08-22T09:25:52-0400
	US GPO, Washington, DC 20401
	Superintendent of Documents
	GPO attests that this document has not been altered since it was disseminated by GPO




